
CHATEAU LA GURGUE
MARGAUX APPELLATION

LAGURGUE.COM

THE VINIFICATION

Plot vinification.
Alcoholic fermentation with natural yeasts. 
Pumping over of half a volume per day for 

gentle extraction.
3 weeks of maceration.

Vinification and temperature below 24 
degrees.

THE BLEND
27 % 
Merlot 

54% 
Cabernet- sauvignon 

THE TEAM

Owner : Claire VILLARS-LURTON
Technical production : Gérard 

FENOUILLET
Œnologist consultant: Éric BOISSENOT

2021

19 % 
Petit Verdot 

THE VINEYARD

10 hectares of deep gravels and coarse 
sands on limestone.

In the hearth of Margaux appellation.

THE AGEING

12 month ageing:
60% in barels

40% in ovoid vats

THE CULTURAL PRACTICES

« LA GURGUE 2021 REVEALS A GREAT DRINKABILITY WITH A NICE INTENSITY OF THE FRUIT 
AND ROUND TANNINS THAT WILL ALLOW WINE LOVERS TO ENJOY IT OVER THE DECADE..»

GÉRARD FENOUILLET, LE DIRECTEUR TECHNIQUE

« THE DELICACY OF THE MARGAUX TOUCH. »
TERRE DE VINS

93 PTS

« ATTRACTIVE. »
JAMES SUCKLING

91-92 PTS

« THE WINE IS FRESH, ELEGANT, AIRY AND 
POWERFUL. »

VINBLADET, PETER WINDING

91-93 PTS


